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• Pasta is generally divided into two categories: fresh (fresca) and dried 
(secca). Italians (unlike many Americans) do not presume the fresh variety to 
be necessarily better than dry, they are just different and prepared with their 
differences in mind. 

• Pasta secca: Commerically produced dry pasta is made with semola 
(semolina) flour. It is actually the law in Italy that dry pasta be made from 
semolina, which is milled from durum wheat. Durum (Latin for 'hard') flour is 
high in protein and easier to digest than its more common white byproduct. 
Pasta secca is associated with the south of Italy, its long shelf life being an 
imperative in the hot dry climate there. 

• Pasta fresca: While dry pasta may contain eggs, they are more often found in 
fresh pastas such as tagliatelle, lasagna, and most filled pastas (ravioli, 
tortellini, etc.). Fresh homemade pasta is a point of pride for many Northern 
Italian families (especially the Bologenese and Emilians). 

Shapes and uses: There are over 300 shapes and varieties of pasta invented by 
the Italians, but only about 50 are commercially available. The different shapes 
can be categorized by their intended use: pasta in brodo for soups or broth 
(orzo, tubetti, etc), pasta asciutta for all common pasta dishes with sauce 
(spaghetti, linguine, penne, orcchiette, etc etc.) and pasta al forno for baked 
pastas (lasagne, etc). The different types can also be categorized by shape: paste 
corte (short), paste lunge (long), pastine (same as pasta in brodo), or formati 
speciale, which includes filled varieties. Italians also tend to be quite particular 
on which shape should be used for which sauce, as each variety was generally 
created with a purpose in mind. Some examples of these guidelines: 

Forthis kind of sauce use this shape of pasta. 

Oil and garlic: Long (spaghetti, linguine) 

Ai frutti di mare: Long and thin (cappellini) 

Butter and sage: all are suitable, especially filled pastas 

Carbonara: Long and thin (fettucine) 

Pesto: Long strips, long and thin, filled pastas 

Ragu (bolognese): All long varities, filling for lasagne 

Short pastas (paste corte) are suitable for chunky sauces, the bigger holes can 
hold more sauce. Filled pastas are generally served with light, subtle sauces so as 
not to overpower what should be the flavorful fillings. 


